U.S., with full-service and fast food restaurants accounting for 77% of all food away from home sales 1 • No significant changes in cheese pizza, regular and thick type crusts, both brands.
• Significantly increased in both brands of cheese pizzas with thin crust: brand A mean increased 783 to 857mg/100g (p<0.014); and brand B mean increased 558 to 628mg/100g (p<0.014).
•No significant change for pepperoni pizza by brand and crust type (regular and thick). •Significantly increased in brand A cheese pizza, all crusts: regular crust mean increased 1.93 to 2.62mg/100g (p<0.001); thin crust mean increased 1.45 to 2.52mg/100g (p<0.036); and thick crust mean increased 1.6 to 2.48mg/100g (p<0.001).
•Brand B cheese pizza was variable by crust: no significant difference in brand B regular crust; thin crust pizza mean significantly increased (p<0.014) from 0.71 to 0.91mg/100g; •In pepperoni pizza, iron significantly increased in both types of crust in brand A: regular crust mean for iron increased from 2.13 to 2.71mg/100g (p<0.001); and thick crust mean increased from 1.65 to 2.57mg/100g (p<0.001).
•Brand B did not significantly change in pepperoni pizza for either crust. •Means significantly increased in cheese and pepperoni pizzas, all crust types, brand A: cheese, regular crust from 158 to 183mg/100g (p<0.009), thin crust from 178 to 197mg/100g (p<0.013), thick crust from 147 to 170mg/100g (p<0.013); and pepperoni, regular crust from 187 to 207mg/100g (p<0.001) and thick crust from 163 to 187mg/100g (p<0.006). •No significant differences in calcium, cholesterol, and total sugars for cheese and pepperoni for all crust types and both brands were observed.
T t l f t t i ifi tl diff t i b th b d f h d i ith ll
Iron, mg per 100g ), ( ) pepperoni (brand B). These were randomly grouped into 4 subgroups of 3 locations each and composited for analysis. In 2010, sample units were randomly grouped by brand into 6 subgroups of 2 each and composited to create a final analytical sample. All samples were composited according to previously developed protocols for NFNAP. Values for proximates, vitamins, minerals and fatty acids were
•Total fat was not significantly different in both brands of cheese and pepperoni with all crust types except for brand B cheese pizza, thin crust; the mean decreased from 16.8 to 15.1g/100g (p<0.025). 
Conclusion
While sodium in some foods have decreased in 7 years the sodium in fast food pizza has not changed significantly These observations provide values for nutrient monitoring in determined by NDL-approved commercial laboratories using validated AOAC methodology. Serving size weights on individual sample units were determined prior to compositing. not changed significantly. These observations provide values for nutrient monitoring in several types of high-consumption fast food pizzas and current, accurate data on fast food pizza for USDA databases 4 . As funding permits, more fast food pizzas will be sampled and analyzed for future monitoring, focusing on the nutrients of public health concern.
reference materials (SRM) and in-house control materials. 
Statistics

